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                Starting on my internship at Delta Marriott Waltham Abbey has been an enlightening journey into the dynamic departments of Food and Beverage (F&B) and Events. As a Level 6 student in International Hotel Management, I had the privilege of experiencing the diverse facets of this departments, from assisting in F&B operations to supporting room service and events. This journal aims to provide an insightful reflection on my experiences, highlighting the vibrant atmosphere, and my overall impression. Delta Marriott Waltham Abbey is known for its exceptional expertise in hosting grand events, ranging from exquisite weddings to lovely parties. The hotel stands as a testament to its commitment to create unforgettable experiences for guests, both individuals and corporate clients (www.marriott.com).  Moreover, within the F&B outlets, the dress code adheres to a professional and polished standard, reflecting the hotel's dedication to maintaining an atmosphere of sophistication and elegance (Zippia, 2022).

               During my placement at Delta Marriott Waltham Abbey, working in the F&B and Events sections, I gained a profound understanding of the significance of effective communication among team members. It became evident that a cohesive and supportive environment greatly contributes to the success of these departments (Giudici & Filimonau, 2019).  Additionally, I recognized the importance of establishing clear rules and guidelines to ensure smooth operations and facilitate collaboration.
One aspect that highlighted the importance of communication was the coordination between shifts and departments. For instance, the night shift team would diligently set up the restaurant and buffet area for the morning shift to seamlessly serve breakfast. Similarly, the morning shift would prepare the tables for the evening dinner service. This synchronized effort relied on effective communication and cooperation to ensure a smooth transition and deliver exceptional service to guests according to Giannoti, 2022. 

Also, I observed that each department—F&B, room service, and events—had distinct working areas and utilized different types of glasses, cutlery, and napkins which is making much easier for staff to keep on track with the cleaning and organizing these sections. The experienced team members, who had been working in these departments for an extended period, had a pristine knowledge of the specific requirements and setups. However, this familiarity sometimes posed challenges when it came to implementing changes, whether technological advancements, redecoration, or accepting new perspectives from newcomers (Hayes, 1900).  For example, when a young team member set up the tables, the coasters under the glasses were not exactly with the written side facing the customer, and so someone else went behind to fix them, saying that they should be in a write position as always. 
The established routines and familiarity with the operations created a sense of comfort for the long-standing team members. While their expertise and efficiency were commendable, introducing new ideas or challenging existing practices could encounter resistance (Trojanowski & Wewnetrzny, 2017). Adapting to technological advancements or embracing innovative approaches might require open-mindedness and a willingness to embrace change (Green, 2009).  As a student intern, I recognized the importance of respectfully contributing my perspective while also respecting the expertise of the experienced team members.
The F&B and Events department serves as the heart of the hotel, playing an important role in creating memorable experiences for guests. Known in the area for its expertise in hosting large-scale events, such as weddings and parties, the hotel showcases its ability to cater to a variety of occasions. Additionally, the department efficiently caters to the needs of in-house members from diverse companies, offering meeting spaces, lunch options, and coffee breaks. This comprehensive approach underscores the hotel's commitment to delivering exceptional service to both individual guests and corporate guests (www.socialtables.com). 
Within the F&B outlets, such as restaurants and bars, the dress code at Marriott adheres to a professional and polished standard. The staff members are impeccably dressed, reflecting the brand's commitment to creating a sophisticated ambiance. Adhering to the dress code not only conveys a sense of professionalism but also ensures consistency in the overall guest experience. This attention to detail in presentation, coupled with the friendly and helpful nature of the team members, establishes a welcoming atmosphere where guests feel welcome (Pont,2017). 
Assisting in room service operations allowed me to appreciate the meticulousness and efficiency required to ensure prompt and high-quality service to guests (Rutherford & O'Fallon, 2007). From taking orders to delivering trays with attention to detail, I gained valuable insights into the importance of delivering a seamless and personalized experience right to the guest's doorstep. 
Internship students play a significant role in the Food and Beverage (F&B) and Events departments of a hotel (Petrillose & Montgomery, 2013). Here's why their presence is important according to www.itm.edu : 
· Workforce Support: Internship students provide valuable support to the team. They assist in various operational tasks such as setting up for events, serving guests, managing reservations, and ensuring smooth event execution. Their assistance helps lighten the workload for full-time staff and allows for more efficient and effective operations.
· Skill Development: Internship students could develop and refine their skills in F&B and Events. They can gain practical experience in food service, event planning, customer service, and problem-solving. Through hands-on involvement, they learn about industry standards, protocols, and best practices, which are crucial for their future careers in the hospitality industry (www.indeed.com,2023). 
· Fresh Perspectives and Ideas: Internship students bring fresh perspectives and ideas to the F&B and Events departments. As individuals who are often new to the industry, they can offer unique insights and innovative suggestions. Their fresh approach can contribute to creative problem-solving, menu development, event concepts, and overall departmental improvement.
· Knowledge Transfer: Internship students can learn from experienced professionals in F&B and Events. They can observe and learn industry-specific skills, techniques, and procedures from mentors and supervisors. This knowledge transfer ensures the preservation and dissemination of industry expertise and contributes to the growth and development of future professionals in the field (Puri, 2017).
· Cultural Diversity: Internship often come from diverse backgrounds, cultures, and educational institutions. Their presence adds to the multicultural environment of the hotel, which can enhance the guest experience. For example, in my case, speaking fluent 3 languages (Greek, Romanian and English) it became very helpful because I was able to speak with guest from these countries on their own language and I fully fulfil the task of making them fill more welcome and with a memorable personalised service knowing their culture, expectations and perspectives. 
· Recruitment and Talent Pipeline: Internship programs serve as a potential talent pool for the F&B and Events departments. By offering internships, hotels can identify and evaluate promising students who display exceptional skills and potential (www.careertraininginternships.com, 2021). 
Internship students make a valuable contribution to the F&B and Events departments of a hotel. Our support, skills, fresh perspectives, and potential for future employment make us an integral part of the team (Negrut et. al., 2015). 

Conclusion
Overall, the experience at Delta Marriott Waltham Abbey highlighted the critical role of communication in fostering collaboration and success within the F&B and Events departments. It also underscored the significance of having well-defined rules and procedures to facilitate smooth operations across different shifts and department ((Rutherford & O'Fallon, 2007). While the familiarity of the long-standing team members with the routines presented challenges in accepting changes, it emphasized the importance of a balanced approach that values both experience and fresh perspectives. Internship support, skills, fresh perspectives, and potential for future employment make them an integral part of the team. By providing them with a supportive learning environment, hotels can foster their professional growth and contribute to the continuous development of the industry (Negrut et. al. 2015). 
As I conclude my student journal, I am grateful for the opportunity to witness the intricate dynamics of these departments and to contribute to their operations. The experience has reinforced the significance of effective communication, adaptability, and teamwork in achieving excellence in the hospitality industry. Moving forward, I am inspired to incorporate these valuable lessons into my future career endeavours, embracing change while respecting the expertise and knowledge of those around me.
My time at Delta Marriott Waltham Abbey has reaffirmed my passion for the hospitality industry and reinforced the significance of teamwork, attention to detail, and exceptional service delivery.
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